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■ HEALTHY CUPBOARD: New store downtown 



DAVE JOHNSON Staff Photo 
Ian Birrell, owner of The Healthy Cupboard, stocks the shelves 
in the store's new downtown location. 

Bigger store, more products 


FROM PAGE 1 

“We needed a bigger 
space,” said Birrell. 

He said the store started 
off 11 years ago on Main St. 
and then moved over to 
Portal Village Plaza at Steele 
St. and Killaly St. W. 

"We wanted to be down¬ 
town and we’re in a great 
location.” 

The new location, at 101 
Clarence St., is 1,500 
square-feet and has a 
center counter area that is 
moveable, to allow for sem¬ 
inars to be held inside the 


Birrell has been able to 
expand the amount of 
health foods, supplements, 
vitamins, herbs, natural 
care products, and organic 
products the store carries. 

People can now fill 18.9L 
water bottles in the stores 
at the water bottle filling 
station, which is new. 

Since moving to Clarence 
St., Birrell has seen an 
increase in traffic. 

He said Fridays are busier 
with people walking past 
on their way to and from 
the farmers’ market. 


■ RAGING WOLF: Davis said company has been ‘awesome’ 

Pascuzzi wins first pro fight 


FROM PAGE! 

When the second round started, the 
two fighters traded some punches 
and Evinger took Davis down again, 
but she wasn’t worried. 

“I’ve been doing this for so long, I 
just stayed calm." 

Even while on the ground, she 
could hear trainer Dave Dayboll yell¬ 
ing instructions to her from the 

C °She r was able to turn the fight 
around using her jiu-jitsu training 
and skills and ended up taking the 
round 10-9 on all three judges score- 

Coming out in the third round, 
Davis was the more dominant fighter 
and took the fight to Evinger, who 
replaced Davis’s original opponent on 
short notice. 

“She seemed gassed,” Davis said. 

The Port Colborne-based fighter 
had been trying to lock a submission 
on Evinger and 1:47 into the third 
round she was able to sink in a rear- 
naked choke ending the fight. In a dis¬ 
play of sportsmanship common in 
mixed martial arts, Davis helped up 
her opponent up off of the canvas. 

With the crowd of more than 2,000 
cheering for her, Raging Wolf presi¬ 
dent-owner J.C. Seneca wrapped the 
belt around Davis’s waist after the 
fight was over. 

The fighter said she didn’t know 
what was next for her. 

“I want more fights,” she said, 
adding she’d like to avenge some of 
her losses to fighters Shayna Baszler, 
Tara LaRosa and Sarah Kaufman. 

Raging Wolf has another event in 
July, but Davis didn’t know yet 
whether she’d be fighting on that card. 
She had nothing but praise for the 
organization though. 

“Raging Wolf has been awesome, 
lots of of events won’t have female 
fighters as the main event.” 

But before she takes any fights, 
Davis will be headed back into the 
gym for more training. 


Asked if she felt there was anything 
she needed to work on, Davis said 
‘everything.’ 

“I can always improve my stand up 
and take down,” she said. 

Davis’s teammate Sammy Pascuzzi 
was also victorious Saturday night, 
winning his first professional mixed 
martial arts fight. 

Pascuzzi took on Buffalo-based 
fighter T.J. Sumler, a southpaw, and 
dominated all three rounds. 

In a post-fight interview, Pascuzzi 
said Sumler dazed him with a couple 


But the 36-year-old fighter didn’t go 
down. Instead, he took the fight to the 
ground where his jiu-jitsu skills took 

“I feel more comfortable on the 
ground.” 

Using punches and elbows, Pas¬ 
cuzzi was able to take the fight to 
Sumler. 

“My elbows are sore, he has a really 
hard head.” 

He also used inside leg kicks to keep 
the more-experienced Sumler away 
from him. 

“When he came in with a wild left 
hook, I took him down.” 

On the ground Pascuzzi was easily 
able to control Sumler, moving him 
around with a technique he and Day- 
boll call the Rhino. 

The two said the technique calls for 
a fighter to stick his or her head under 
an opponent’s chin. 

“It creates pressure on them and 
you can steer them around,” Pascuzzi 

He said the technique allowed him 
to move his opponent around the 
“Wolftagon,” as the ring in Raging 
Wolf is called, Saturday night. 

And while fighting Sumler, Pascuzzi 
listened to advice and instructions 
being called out by Dayboll from his 
corner and made the necessary 
adjustments. 

Though Pascuzzi isn’t sure when 
he’ll be fighting next, he said Raging 


Wolf wants him to challenge welter¬ 
weight champion Alan Arzeno, who 
had previously defeated Sumler to 
win the belt. 

Asked if he thought he sked if he 
thought he was ready to take on the 
champ, Pascuzzi said, “Dave will tell 
me if I’m ready.” 

But before any fight takes place 
again, Pascuzzi, like Davis, will be 
headed back to the gym to work on all 
aspects on his fighting. 

“There’s so much to learn,” he said. 

Dayboll said he was happy with the 
results of both fights Saturday eve¬ 
ning. 

“Wendy (Dayboll’s wife) and I are 
very proud of both of them. They exe¬ 
cuted their game plans and listened 
between rounds,” said Dayboll. 


see page 3 for more photos by InPort’s 
Dave Johnson 

djohnson@wellandtribune.ca 



DAVE JOHNSON Staff Photo 
Sammy Pascuzzi’s arm is raised by a ref¬ 
eree after he beat T.J. Sumler. 
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■ourview 

Volunteers keep 
groups running 

W ithout volunteers, Port Cares couldn’t provide a 
vast array of services to its clients. 

Services such as the soup kitchen and fundrais¬ 
ers couldn’t operate or generate funds if some of the orga¬ 
nization’s 150 volunteers didn’t step up to the plate and 
help out. 

“Volunteers are the heart of Port Cares, the work of Port 
Cares,” said executive director Lynda Reinhart. 

“Volunteering is much more than a job — it’s a chance to 
be part of a team.” 

And it’s not just Port Cares that relies on volunteers, 
many organizations in Port Colbome and Wainfleet rely on 

Despite the many loyal volunteers that are out there, 
these days it’s harder and harder for groups and events like 
Marshville Heritage Festival, Canal Days, Heart and Stroke 
Foundation and many more, to attract them. 

Many volunteers are getting older and slowing down in 
the work they do. 

Unfortunately in many cases they aren’t being replaced 
by anyone. 

We understand it is harder these days to contribute time 
to a group, organization, or an event due to time con¬ 
straints people face every day. 

But, as Reinhart said, volunteering is much more than a 
job — “it’s a chance to be part of a team.” 

Volunteering can give a person a sense of satisfaction, of 
belonging, of community and depending on where one 
volunteers, can help make a difference in another persons’ 
life. 

Congratulations 

We’d like to congratulate Port Colbome fighters Alexis 
Davis and Sammy Pascuzzi on their victories last weekend 
in Niagara Falls, N.Y. 

Both fighters put on a great show and did themselves, 
their gym — Dayboll Jiu-Jitsu and Fitness Academy, their 
trainer/coach — Dave Dayboll, and the city proud. 

They have both shown that hard work, commitment and 
effort pay off no matter what you do. 

We wish them continued success in their mixed martial 
arts careers and hope to see many more of their fights. 


■ I’VE BEEN THINKING 

About forgiveness 


REV. THOMAS P. ARTH 
First Evangelical Lutheran Church 

One of the few things that various world religions have 
in common is the idea of sin. 

It may not be expressed with that term but most reli¬ 
gions would describe some ideal for life and would agree 
that humans don’t live up to that ideal. Judaism, Christi¬ 
anity, and Islam believe that sin creates a barrier between 
humans and God. 

Relationship is broken and somehow people need to be 
saved and have a relationship with God restored. 

How that happens differs between religions. Even within 
a religion there can be different beliefs as to how this resto¬ 
ration can take place. 

I’m no expert on other religions and I can’t even claim to 
be totally versed on the subtle differences within Christi¬ 
anity. But I feel pretty safe in saying that a common belief 
in all branches of Christianity is a belief in God’s forgive- 

I remember when I was still a seminary student on my 
internship. I was teaching a confirmation class, a group of 
12 and 13 year olds who weren’t all that interested in what I 
had to say to them. 

I asked, “What does God do when we mess up?” and I 
don’t think most of them even heard me ask the question. 
Most of the time I didn’t even expect an attempt at an 
answer but from the noise made by the boys horsing 
around one of the girls piped up with an answer. 

She wasn’t all that sure of herself so the answer sounded 
more like a question. 

She said, “Forgives!?)” 

She was absolutely right. What does God do when we 
mess up? What does God do with our sin? What does God 
do to restore our broken relationship? God forgives. 

The Bible says, “If we say that we have not sinned, we are 
fooling ourselves, and the truth isn’t in our hearts. But if 
we confess our sins to God, he can always be trusted to 
forgive us and take our sins away” (1 John 1:8-9). 

Not only does God forgive us, we are also commanded to 
forgive others. In the prayer Jesus taught to his disciples 
we pray, “Forgive us for doing wrong, as we forgive others” 
(Matthew 6:12). 

There was also a time when one of Jesus’ disciples asked 
just how often he should forgive. “’How many times 
should I forgive someone who does something wrong to 
me? Is seven times enough?’ 

Jesus answered: ‘Not just seven times, but seventy-seven 
times!”’ (Matthew 18:21-22). Jesus wasn’t just giving him a 
higher number, he was telling him to stop keeping score. 
Just forgive. 

I don’t think we realize the power of forgiveness. The 
word has become kind of bland. It has become a “Yeah, 
whatever. 

No sweat. Just don’t do it again.” But the concept of for¬ 
giveness in the Bible is a life-changing thing. It’s a creative 

New life springs from forgiveness. “Put up with each 
other, and forgive anyone who does you wrong, just as 
Christ has forgiven you. Love is more importan than any- 


Forgiveness does not say the action 
was not wrong. Forgiveness does not 
dismiss the fact that evil exists and 

happens. 


thing else. 

It is what ties everything completely together” (Colos- 
sians 3:13-14). 

That can be hard for some of us to take. Some things 
might be easier to forgive than others. Some things might 
seem totally unforgivable. 

In 2006 a gunman took hostage and then shot and killed 
five young girls before taking his own life in an Amish 
schoolhouse in Pennsylvania. 

One would think that such an evil act would be unforgiv¬ 
able but the families, the parents of those children, forgave 
the killer. 

Those who know about Amish life and culture and faith 
explained that their willingness to forgive does not undo 
the tragedy or pardon the wrong, but rather constitutes a 
first step toward a future that is more hopeful. 

There’s an important point in there. Forgiveness does 
not say the action was not wrong. Forgiveness does not 
dismiss the fact that evil exists and happens. 

Forgiveness does not mean there are no consequences. 
Forgiveness doesn’t mean that we shouldn’t try to right the 
wrongs we have done. 

Forgiveness allows for reconciliation and a future that is 
more hopeful. 

Recently there has been frequent attention in the media 
to sinful actions in parts of the Christian Church. The 
alleged sins of certain members of the clergy were kept 
quiet, or ignored, or overlooked. 

These acts were evil, perpetrated by people who held 
positions of power and trust against the innocent and vul¬ 
nerable. Does that mean those actions are unforgivable? 
No. Does that mean those actions should not be pun¬ 
ished? No. The consequences of sin remain and certain 
punishments are required by law. 

But forgiveness of our sins is a foundation of the Chris¬ 
tian faith. We confess it in our worship when we confess 
our faith by reciting the creeds of the church. The heart of 
the Christian message of salvation is reconciliation. 

“God was in Christ, offering peace and forgiveness to the 
people of this world. And he has given us the work of shar¬ 
ing his message about peace” (2 Corinthians 5:19). 

We are made right with God and given new life, a life and 
future that are hopeful, by God’s grace and mercy. Our 
actions will have consequences and may deserve punish- 

Relationships become broken. But by God’s grace rela¬ 
tionships can be mended. Reconciliation can take place. 

Forgiveness can lead to new life and a future with hope. 


GENERAL NOTICE: The contents of this newspaper are protected by copyright and may be used only for personal, non¬ 
commercial purposes. All other rights are reserved and commercial use is prohibited. To make any use of this material 
you must first obtain the permission of the owner of the copyright. 

F or furt her information, contact DAVE JOHNSON. 

LETTERS TO THE EDITOR: Copyright in letters and other material submitted to the publisher and accepted for pub¬ 
lication remains with the author, but the Publisher and its licensees may freely reproduce them in print, electronic or 
other form. 
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It was fun while it lasted 


IM PAGE 5 


„ie assistant winemaker Lucas Orwinski 
and sales manager Karen LaVigne are both 
going to Roselawn for the evening to 
explain the Rosewood wines to the dinner 

She also tells me about an upcoming 
event, Graze The Bench on June 5-6, which 
is a celebration of wine, food and music on 
the Beamsville Bench. It features seven 
chefs at seven wineries with seven bands. 
Host wineries include the aforementioned 
Invariably, as soon as I tell them where I’m Peninsula Ridge and Gabi’s Rosewood 
from and hand them a bundle of Showboat Estates, in addition to Thirty Bench Wine 


outside Grimsby east to Jordan sit atop the 
Niagara Escarpment and even on a cool, 
semi-overcast day, the view of the Toronto 
skyline is unmistakable. 

My route begins at Peninsula Ridge 
Estates on King St. between Grimsby and 
Beamsville. It’s so pleasurable to stop, 
wander in and meet the nice people who 
run these unique wine-making operations. 
Invariably, as soon as I tell them where I’m 


brochures, they’re _ 

and they put them into their display racks. 

Following Peninsula Ridge, the route 
continues up Mountainview Rd. to Rose¬ 
wood Estates Winery. There I meet Gabi 
Iviney, the retail manager. As coincidence 
would have it, Rosewood is the winery that 
will be featured at Roselawn’s Food and 
Wine Series dinner later that day. Gabi tells 


Makers, Angels Gate Winery, The Organized 
Crime Winery, Fielding Estate Winery and 
Hidden Bench. Check out www.grazethe- 
bench.com if you want to know more. It 
certainly sounds like a fun weekend. 

This particular Friday is a cold, wet one, 
the first one of its kind I’ve encountered 
since I’ve started doing the brochure distri¬ 
bution. Each other time I’ve journeyed here 
it’s been sunny and beautiful but this was 



Open House - Factory Tour 



Local Content 
Uke No Other 
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my window of opportunity to get it done 
this year so away I went. 

The allure of the western-escarpment 
wine route in sunny weather is obvious but 
even in this weather it’s gorgeous. Just in a 
different, misty, haunting melancholy sort 

The route continues from Rosewood 
through the twisting, turning back roads 
and it never ceases to amaze me that one 


Fresh as Spring Savings! \m.*o „„ , 

j Upholstery Cleaning [ 
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Rosewood Estates 
retail manager 
Gabi Iviney is look¬ 
ing forward to 
being one of seven 
hosts for the 
upcoming Graze 
The Bench event 
June 5-6, a cele¬ 
bration of wine, 
food and music on 
the Beamsville 


stated, yet palatial, 
wine operation. 

After Vineland Estates and Featherstone, 
the route takes me into Vineland and 
Jordan, to Wayne Gretzky’s operation, 
Kacaba Vineyards and into Jordan Village to 
Cave Spring Cellars. 

I always take time to wander through 
Jordan Village after dropping off brochures 
at Cave Spring. For me, it’s like a softer, 
smaller version of Niagara-on-the-Lake’s 
Queen St. without the crazy crowds. I 
_ _ never, ever get tired of visiting the 
Ninavik Native Arts Gallery. 

From there I end up back on top of 
the Escarpment, visiting smaller win¬ 
eries like Calamus Estate and Flat Rock 
Cellars. I purchase a Chardonnay at 
each of these two stops, for Mother’s 
Day dinner when friends and family 
will visit for a barbecue. 

I then turn toward home, happy all 
the wineries are stocked for the season 
with Showboat Festival Theatre bro¬ 
chures but sad the journey is over for 
another year and, possibly, for good. 

Like so much in life, it was fun while 
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. J1 • George Duma is a resident of Port Col- 
borne and has spent 30 years in the 
newspaper business. He is currently a 
member of the journalism faculty at 
Niagara College. He welcomes com¬ 
ments and column suggestions and can 
be reached at: gduma@cogeco.ca 
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APPRECIATION: More than 40 volunteers come to dinner 


Port Cares thanks those key to its success 
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■ CELEBRITY CHEF: Massimo Capra stops in Port Colborne 

Chef believes in using local ingredients 








Every Fri, Sat & Sin after 3 pm 

Join us for 9 HOLES OF GOLF Play the 
Owl, The Fox, or The Serpent Relax & take 
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a great buffet. 

AM foi only \ 


forteehmes 905-835-6864 * 877-835-6861 


www.whiskyrun.com 
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200 Catharine St., Port Colborne | FRI 8:30-8 SAT 9AM-6PM 


DAVE JOHNSON Staff Photo 

Rosa Greco, Rosa and Massimo Capra, Frank and Pietro Greco 
share a meal in the Greco's home recently. Celebrity chef 
Capra is partners with Frank Greco in producing a TV show. 
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Capra revamping menu 


FROM PAGE 8 

Chef co-owner of Toronto restaurants 
Mistura Restaurant and Sopra Upper 
Lounge, Capra believes in using local, sea¬ 
sonal and organic ingredients. 

“If something’s not in season, we 
shouldn’t be eating it. We should be eating 
something else." 

He says many food items, such as lettuce 
from California, shouldn’t be shipped 
across country due to the loss in quality. 

"By the time the lettuce gets here it tastes 
like garbage. If you have it in California it 
tastes much better.” 

But as much as Capra is about local, sea¬ 
sonal and organic, he doesn’t have a prob¬ 
lem with frozen or preserved foods. He says 
in many cases, frozen or preserved foods 
are just as good as fresh and in other cases, 
actually preferable to fresh food. 

"It’s tough to get people to understand 
that; there’s a stigma around them,” he 
says. “Scallops and shrimp are great 

Capra says frozen peas are actually better 
than peas he could buy fresh for his restau¬ 
rant. Some foods, including peas, start to 
break down as soon as they are picked or 
caught. Seafood in Canada comes from 
Nova Scotia via the U.S., says Capra. But by 
the time something like scallops are 
caught, brought to shore, shipped and in a 
supermarket, they can be days old and 
have lost their best flavours. Frozen scal¬ 
lops hold their flavour, he adds. 

But if you really want fresh scallops, 


there’s nothing better than having them 
raw on the dock in Lunenberg, N.S., as 
Capra and Greco both have. 

The pair had the scallops during the 
filming of Capra’s newest TV show, its title 
yet to be confirmed. The premise of the 
series is for Capra “to search for the best 
foods, meet new people as he explores and 
enjoys the opportunity to cook up a storm 
with a local chef,” according to Greco’s 
TGTVInc. website. 

The show has yet to be picked up, but the 
two men have filmed in a number of loca¬ 
tions, including Lunenberg. Niagara is on 
the list of locations where the pair will 
shoot an episode. 

“Three weeks ago we were filming in 
South Carolina,” says Greco, owner of the 
company that produces The Travel Guy 
travel show; Capra’s new travel/cooking 
show; In No Time downloadable recipes; 
and a new production which to begin film¬ 
ing this fall called Neptune’s Daughter. 

“We met chef Sean Brock while in 
Charleston. He has his own farm, raises his 
own pigs and uses all seasonal food,” says 
Capra. “We caught some pigs and cooked 
for guests for the new show.” 

Capra and Greco have also shot film in 
California and were recently in Iceland. 
They were at Eyjafjallajokul volcano, but 
two months before it erupted. 

“It was quite fantastic there (Iceland), I 
want to go back,” says Capra, who was 
born in Cremona, Italy. “The food in Ice¬ 
land is second to none. They have beautiful 


grass-fed beef, lamb and fish.” 

Capra says seafood such as scampi, 
shrimp, cod and halibut in Iceland are die 
freshest a person could ever have. “The 
country and water all around it is 
extremely unpolluted.” 

While there, he was asked to help judge 
at an annual Icelandic food festival, with 
top chefs from Europe and the U.S. on 
hand to prepare different meat and fish 
dishes. He saw 20 different preparations of 
halibut, ate sea bird eggs and lamb and 
tasted puffin. “Puffin tastes like wild duck.” 

Asked the one location he’d really like to 
visit, the chef who writes a food column in 
The Globe and Mail says Japan. He’s a big 
fan of Japanese cuisine. QualitQuality, he 
adds, matters in Japan and food is at a 
whole different level there. 

“What I like is they have so much pas¬ 
sion for food, they way the handle it, the 
way they work it ... they worship food, 
unlike many other cultures. Food is a gift 
and it should be treated with respect.” 

While most people won’t be booking 
flights to Japan or Iceland to try the food, 


they can capture the flavour of Capra’s pas¬ 
sion for food in his cookbook One Pot Ital¬ 
ian Cooking. In its third edition, the book 
covers everything from soups and salads to 
rice and pasta to all manners of meats and 
sweets. The idea behind it is that every¬ 
thing is cooked in one pot, though some of 
the recipes require more than one pot, pan 

Capra is working on a new cookbook 
with chefs Jason Parsons and Michael 
Bonacini. Parsons is chef at Peller Estates 
Winery Restaurant in Niagara-on-the-Lake 
and Bonacini is a celebrity chef and co¬ 
owner of Oliver and Bonacini Restaurants, 
and also appears on Cityline. 

Capra is also working on another cook¬ 
book called Emergency Pasta. 

“Pasta is the perfect emergency food. You 
can make a meal out of pasta in a hurry. 
Pasta can be done in many different ways 
with different ingredients and sauces.” 

For more on Capra and Greco, visit their 
websites — www.tgtvinc.com, www.mis- 
tura.ca and www.massimocapra.com. 
djohnson@wellandtribime.ca 


GRAND 

_— - RE-OPENING, 

1 11 CflttMl Wf 


FRIDAY, MAY 14 



Great Deals on 
BBQ, Lawnmowers, 
Tools and More 


NOTICE OF MEETING 

PUBLIC LIAISON COMMITTEE 

for the 

COMMUNITY BASED RISK ASSESSMENT 

for Soils Contaminated in the Port Colborne Area 

Thursday, May 20th , 2010 at 7:00 pm 
Council Chambers, City Hall 


1. Approval of Agenda 

2. Approval of Minutes 

-PLC Meeting of April 15th , 2010 
-PLC Meeting of April 29th , 2010 

3. Updates of CBRA Activities 

-Release of Draft PLC Report 
-Status of LTF Report 
-Independent Consultant Report Status 

4. Delegations 

5. General Question and Answer Session 

6. Next Meeting 

7. Adjournment 


Persons wishing to be “delegates” to the committee 
should register, in advance, with Dan Aquilina, Director of 
Planning and Development at (905) 835-2900 ext. 203, or, 
at danaquilina@portcolborne.ca 
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■ LOBSTER AND LAUGHS: Tickets on sale for annual event 


Get ready for good food and good laughs 

























For days like today™ 


Summer's 

back! Head out & enjoy! 


27 LEDs. Rechargeable. 
Durable. AC and DC 
12V chargers. 37 - 9405 - 8 . 
Reg. 29.99 

17.99 


E&VL-M 

40% 



vtech 

5.8 GHz 

3-handset 

phone. 

c 

_1 

3-piece forged 
knife set. 

Premium-quality 
stainless-steel blades. 

8” chef’s knife, 5” serrated 
utility knife, and 

Reg. 74.99 



3-1/2” paring knife. 
42-2931-2. Reg. 49.99. 

39.99 


: i 1 

19.99 

SM!ltX4 


1 

m&VLm 

$ 35F- 

M 

60 % 


CHECK THIS OUT 


SIMONIZ 1700-PSI 
Electric Pressure Washi 

Features plastic colour-coded project 
tips for more efficient cleaning. 
Comes complete with a 23’ high- 
pressure hose, 23’ power cord, and 
on-board detergent tank. 38-8574-6. 

Reg. 239.99. 139.99 



CHECK THIS OUT 




HITCH INSTALLATION CHECK TH/S OUT 

SERVICE - 


;e and install a Reese trailer kid. Easy to install, aiio 
ill and receive a: I household to choose from a quick or a 

1 Ml flush. Installs in 10 minutes. 
5-5195-6. Reg. 34.99. 


GARDEN CENTRE 




save 

$ ioo 



PORT COLBORNE MALL - HOURS - 

WESTS.DE ROAD, PORT COLBORNE MONDAY TO FRIDAY: 9AM TO 9PM 

4% IP ^ !■ (Garden Centre closes at 6pm Monday to Friday) 

9U5”OWW h 1 1 UO SATURDAY: 9AM TO 6PM • SUNDAY: 9AM TO 5PM 
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NOT IN HER FUTURE: Darcy Feagan says politicians have a tough job 


Teen’s chapter as a page 


PORT COLBORNE — After witnessing 
Ontario’s legislature in action, Darcy 
Feagan isn’t too sure about a future in poli- 

“After seeing what they want through 
every day ... I don’t know if I’d want to do 
that myself,” said the 14-year-old McKay 
Public School student. 

The Grade 8 student spent three weeks 
as a page at Queen’s Park after seeing a 
number of posters about the page program 
plastered around her school and applying 
to be accepted into the program. 

She said the job of MPP seems very 


off of the top 
daily. 

“I liked listening to everything and trying 
to understand it, but to actually be an MPP 
must be very difficult.” 

Feagan said at times the noise in the pro¬ 
vincial chambers was very loud and made 


_t and they tend to yell when others 

are speaking; it makes it very difficult to 
follow things.” 

Question Period, she said, was when 
things got really loud. 

Feagan would often read the newspapers 
the next day to see what their take was on 


the various loud discussions and arguing. 

Despite all of the political blustering, she 
said at the end of the day MPPs were joking 
with each other and did have civil discus¬ 
sions on subjects they all agreed on. 

As a page, Feagan was expected to mem¬ 
orize the names, faces and seating loca¬ 
tions of all 107 Ontario MPPs — and she 
did. 

But at times, with politicians waving and 
gesturing, she and her fellow pages, a 
group of 22 in total, weren’t really sure if an 
MPP was calling for them or making a fist 
at an opposing party. 

“They changed seats sometimes, too, 
making it difficult. But they helped you out 
and pointed to the MPP they wanted a 


message delivered to.” 

Before starting the page’s job, Feagan and 
the others, from all across the province, 
went through training. 

They were shown the chambers and told 
how to sit and stand and how to address 
MPPs and the speaker. 

“We were told things we weren’t allowed 
to do, like walk between the speaker and 
the (ceremonial) mace. It’s called frogging, 
and one person actually did it.” 

After the training session, the group had 
the weekend off and started the job on a 
Monday. 


DENTURES: Things Every Denture Wearer Should Know: 

DID YOU KNOW? 


You should nt 
in painful sort 
Dentures can warp if placed in hot water. 

Dentures can change shape if they dry out. When m 
to prevent them from drying out. 


er dentures with (room temperature) water or a denture-cleaning solution 


»■ Your mouth is constantly changing. Inspect your denture regularly for worn teeth and cracks. 

Be sure to visit your denturist regularly as part of your recommended check up schedule. 

I Some medications can affect denture fit and wearability so be sure to discuss this with your doctor and dental professional. 
»• Only your dental professional is qualified to diagnose your oral health and adjust your denture or partial, 
t Worn and stained dentures can make you look older and cause your dentures to function poorly. 

When was the last time you saw your Denturist? 


CallConsultation 

1788-9676 



if THE il BOX 

, ' j FROZEN 

So 



3-547 Thorold Rd„ Welland 
Corner of Thorold & South Pelham 

Dan Grabowj 


FROZEN TREATS & MORE 

• homemade burgers 

■ • hot dogs • poutine 

I • sausage on a bun 
p • chicken burger 
3 * chicken fingers 
n IN C P ’ french fries 
V 111 Ell* onion rings 
and more 


Oowted & Ofremted t6e 289-821-3144 • located @ H.H. Knoll Park 
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Pages met premier 

FROM PAGE 12 

“It was very nerve-racking. We were all worried we’d spill water on the 
speaker or MPPs or mess up delivering a note. Everyone did great and the 
MPPs were really nice.” 

MPPs, she said, asked the pages were they were from and 
how they liked the job. 

Each of the pages had to be non-partisan and didn’t end up 
working with one MPP more than another. 

But on the last day of the job, all of them were taken to lunch 
by their respective MPPs. f”| 

For Feagan, that meant lunch with Peter Kormos. 

“It was great. We talked about a lot of the really interesting Uy ■<& ■ 
things, like the pharmacy issue and sex-ed curriculum 

In addition to meeting with their local MPPs, the pages also 
had lunch with the house speaker and Premier Dalton Darcy Feagan 
McGuinty. 

“The speaker (MPP Stephen Peters) told us about his political life, how he 
was the mayor of his town and then went on to become MPP. We got to meet 
with the premier, too.” 

McGuinty talked about his political life and what got him interested in poli¬ 
tics. He also asked the pages about what music they had on their iPods. 

"The meeting with the premier was a bit more formal, but he was a really 
nice guy.” 

Feagan said her fellow pages were all really nice, too. 

“It was a great group and we got along very well. We’ve planned to try and get 
together sometime this summer.” 

Feagan said her three weeks went by so fast and that if she had a chance, 
she’d love to do the job again. But she can’t, as pages are allowed to serve only 

"Maybe I’ll try Ottawa when I’m in university,” she said. 
djohnson@wellandtribune.ca 


ALONG THE LAKESHORE 


ATTHE PORT COLBORNE PUBLIC LIBRARY 


Kids Yoga with Nadia Esposito @ the Port Col- 
borne Public Library May 4 to June 22 from 4 to 

artist Larry rcosnua «pm lain to June to, 2uiu in ? tx mai'chfrnrslinnnre ^ 

i ihr,n, for an individual class. To register or for more 

the Library Atrium. Meet the artist Thursday, May information p|ease ca|| Nadia at 905 .329.9841 or 


PORT COLBORNE AND WAINFLEET 

in painting, sculpture and works on paper by 
artist Larry Rosnuk April 19th to June 28,2010 


Niagara Real Estate Centre 


HI Brokerage, Independently Owned and Operated 


IMS 

Saturday, May 15th, 2010 

From: 8:00 am 
to 1:00 pm 



St. Catharines 16 Hiscott St. 905.688.4561 

| Beamsville 

4520 Ontario St. 905.653.77751 

Welland 

637 Niagara St. 905.734.4545 


DONATIONS ACCEPTED 

Monday - Friday 9 am to 4pm from April 26th to May 14th 
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■ HOUSING: Showboat season set to start soon 


Actors need homes 
for upcoming season 


InPort News Staff 

PORT COLBORNE — Showboat 
Festival Theatre is looking for housing 
for actors and technicians for its 2010 
season. 

Thom Currie, Showboat’s artistic 
director, said every year actors and 
technicians from across Canada come 
to work at Port Colborne’s profes¬ 
sional summer theatre at Roselawn 
Centre. 

"If you have an extra bedroom, 
basement suite or apartment that 
might be suitable for an adult actor or 
technician to live for five to six weeks, 
please get in touch with the Showboat 


as soon as possible,” Currie said in a 
news release. 

“The more private, the better, both 
for yourself and your guest. As long as 
the guests have their own bedroom, 
access to a kitchen and a bathroom, 
with some fridge and shelf space, they 
will be very happy.” 

“And don’t forget, a negotiable 
weekly rent is paid.” 

Showboat needs housing for any 
and all of the following dates: May 25 
to July 4, June 21 to July 25 and July 12 
to Aug. 15. 

If you’re interested, contact Currie 
at 905-834-0833 or by e-mail at show- 
boat.festival@gmail.com. 


RECIPE 



<Dui iVo’ii Coimtiij iPanboj 4 INGREDIENTS 


Cajun Panko Fish Fillets 

1. Wet frozen fish fillets under running water. Shake off excess I 
water. Place flour in a plastic bag. Put fish fillets in bag, a few | 
at a time & thoroughly dredge with flour. Dip fish in beaten 


Shake fish in bag, a few at a time, until well coated. 

Cooking Methods: (Choose A or B) 

A Pan fry in a mixture of canola oil & butter, until fish is golden 


V4 Cup All-Purpose Flour 
1 Egg, Well Beaten 
2. 1 Cup Panko 
Bread Crumbs 
4 Tsp. Cajun Seasoning 


10% off our product ingredients 

• All-purpose Flour • Panko Bread Crumbs • Cajun Seasoning 



“JOIN US ON SENIOR’S DAY” 
Monday, June 7th 

55 years & over - receive 10% off total purchase 
Complimentary Coffee & Cookies Served 

NEW PRODUCTS NOW AVAILABLE 


9:30am-5pm 

i«Y S^oTm 

$10, $20 &$30 

GIFT CERTIFICATES NOW AVAILABLE 


50 CHARLOTTE ST. (near City Hall) • 289-836-9522 




licence view 


DARCY XO 


Each week we will print 6 licence plate numbers. 

If your licence plate number is listed, be the 
first caller lo leave a message with your name 
telephone number and time of call. 

CALL 905-732-2414 EXT 392 

INPORT, MEWS 


It’s a 
Buyer’s 
Mariiet... 
Get the 
Edge! 


MCHAPPY DAY: Raising funds for a good cause 


DAVE JOHNSON Staff Photo 

Wainfleet Aid. Ron Kramer, left, and Port Colborne Mayor Vance Badawey, share a laugh during 
McHappy Day last week at McDonalds in Port Colborne. Politicians, businesses owners and bank 
employees were just some of the people that manned the counters at the fast-food restaurant to 
help raise funds for Ronald McDonald House Charities. McDonalds franchise owner Larry Martin 
said $1 from sales of every Big Mac, Happy Meal and McMuffin sandwiches went toward the char¬ 
ity. 
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E FUNDRAISER: Father helps son kick off ride 


DAVE JOHNSON Staff Photo 

Ted and Bert Dekker pedal away to kick off a fundraising bike ride from Port Colborne to Hamil¬ 
ton. Ted Dekker is trying to raise $400,000 for St. Joseph Elementary School in Hamilton 
through the Green Tux Project. The project is to help make the Hamilton school's property 
greener, safer and more accessible for children. Ted and a group of parents from the Hamilton 
school rode through rain, hail, wind and cold weather last week. The five-hour ride raised $8,600, 
with more to come in. 


■ FERAL CATS: Program saves cats 


The purr-feet night out in Port Colborne 


InPort News Staff 
PORT COLBORNE — It will 
be the purr-feet night out. 

The Port Colborne Feral Cat 
Initiative is hosting a fund¬ 
raiser at Talwood Manor, 303 


Fielden Ave., on Wednesday, 
June 9, from 7 p.m. to 10 p.m. 

Guests will be able to browse 
local vendors, enjoy treats and 
refreshments, and visit little 
furry felines available for 


adoption. The evening will 
include a silent auction, raffles 
and tarot card readings. 

To see the cats available for 
adoption visit http://pcferal- 
cats.posterous.com. 






Earl Clapp Ph. 905-892-5176 

1351 Centre Street Fx. 905-892-1612 

Fenwick ON LOS 1 CO Toll Free 1 -800-282-7146 


J. SNEER Plumbing & Heating 

FREE ESTIMATES * GREAT SERVICE * GREAT RATES 

Call John Sneer 

Home: 905-834-2135 • BUSINESS: 905-964-2518 
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■ GATHERING: Classmates meet up in Burlington 


Port High reunion a big success 


For InPort News 

BURLINGTON — After seven months of planning and 
organizing for a Port Colborne High School Reunion, 
former classmates and graduates from 1954 to 1960 gath¬ 
ered at the Burlington Holiday Inn on April 17 and 18 for 
what turned out to be a warmhearted, emotionally 
charged and nostalgic event. 

For the co-ordinators, Fran Phillips Cohen and Susie 
Witmer Albano, the result was more than satisfactory. 
Seeing the wide grins, affectionate hugs and genuine 
bonds of unforgotten friendship made all their work 
worthwhile. 

Last faR after reconnecting as friends on Facebook, these 


two women, along with a third Facebook friend, George 
Pyle, commented about the possibility of having another 
reunion. Letters were sent to over 11 newspapers through¬ 
out Ontario, phone and e-mail contacts were made and 
the word was spread. 

People came from Arizona, Texas, Florida, Maryland, 
North Carolina, Pennsylvania and even Wisconsin as well 
as throughout the whole province of Ontario. The Saturday 
night dinner reception was held for 53 people, and the 
Sunday luncheon guest list totaled 160. 

Amongst the group were four celebrated teachers, Mr. 
Roy Castle, former music teacher, Miss Mary Lyons and 
Mrs. Janet Truckenbrodt Ceply, former Phys Ed teachers, 
and Mrs. Stella Tonoff Buck, former English teacher. Pho¬ 


tographs were taken of each grade level group, as well as 
many individual shots, which will be uploaded onto a 
computer site for all to see or through a CD. 

The day had brought forth a warm, cozy feeling, a feel¬ 
ing of appreciation for growing up in the 1950s, in the 
wonderful town of Port Colbome. An “In Memory” poster 
of all those former classmates and teachers who have 
passed on was on display as weU as a nostalgia table with 
memorabilia and pictures depicting their high school days. 

Fran and Susie are already starting to plan for another 
reunion, to be held hopefully within a two year period. 

Reunions are very special events. The bonds and memo¬ 
ries made back in our high school days are everlasting and 
as represented by this group, cherished forever. 


Support your 

Local 




TO 


DENNIS O’REILLY 
CONIRACTINGAND | 
CARPENTRY 

Look no further to get 
professional results 

Dedicated to providing the finest quality of service and 


Simplify Your Life 

/ List with Frank 
/ Sold 
S DONE 

Coff FRANK RUZYCKI 

(Direct) 905-834-7653 ' AI,SR1P 

PORT COLBORNE’S #1 HOME SELLER 

20002001 , 2002 , 2003 , 20041005 . 2006 , 2007 , 2008,2009 


Always a fast, friendly 
and FREE estimate 

“Don’t settle on part time service” 

Ph: 905-894-85991 


905-834-7777<oeic< 




Shop 

local 

SwflxyiirOiM/ 
hoed Weiotwrd* 


MAY PHOTO FRENZY 

Every Wednesday 

15 * 


BOGGIO 

PHARMACY'S 



200 Catharine St. PORT COLBORNE 


50 PRINTS 
OR MORE 

AVAILABLE WEDNESDAYS IN MAY! 

905 - 834-3514 
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By phone: dassifiedextra.ca delivers a powerful combination of Canada's largest print and online classifieds networt 

1-866-541-6757 newspaper and online advertising which is the [IciSSifiGClGXtfci.Cci 

Online: m. preferred choice of Canadian consumers for delivering ' 

placeit.classifiedextra.ca fastand effective results! ls]p.ca YaHOO.. 




































wanna Sell Your Boat? 

Bring Your Boat down to 
SugarLoaf Marina in Port Colborne 

Only $50 ■ $65 to put your boat in the Boat Sale for the weekend!! 


6TH ANNUAL 


3 MARINA ROAD, PORT COLBORNE • 905-835-6644 


Buy, Sell or 
Trade Event 
for used Boats 


Port Colborne 


Opens its docks to the public 

SATURDAY JUNE 5TH 


Port Colborne Auxiliary Coast Guard f 
POCOMAR crew will be on site. 1 

Power Squadron on-site. 

info on Boating Courses and vhf. BASBiUPI 
BBQ and Music!! BUftTINCl! 


THOSE BOATS!!. 


EUYERS. 


Just show up Saturday and buy the boat You always wanted!! 


used Boats will be on display 

10:00 am until 4:00 pm 
Along with new BOATS from 
PORT COLBORNE MARINE 














